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IN COOKING

Skill, Intelligence and Long Practice the Only Real
Secrets Must Learn Habits of the Range

are, primarily,
TIIKUR calte mixtures,

little, round
square, large vari-

ces modltlcatlons, cnibelhsh-- m

different combinations
these cake foundations. There
rakes without butter, which sponge
cake best example, cake
with butter, which pound
cakes best known.

There such thing luck
cooking- other
result skill; some. part Inborn;

others, acquired; either
result practice. And

preparation. How measure,
then persistence doing

first maxims pood cooking.
measuring holds one-ha- lf pint

gills sixteen level table-spoonfu- ls

dry material. Teaspoons
tablespoons kitchen should

regulation size, just much
used. Any spoon

handy utensil will answer.
general, dry materials should

sifted before measuring, when
cu'.ful called should

dipped Hour sugar
shaken down until leveled. This

adds particular in-f- n

lient than called
make messy process

w'.iat should very dainty
measurmrnts level

recipe states contrary,
rounding spoonful equals level

should round much
tibove spoon rounds underneath.

measure cupful, niate-r- t
spoon scoop, round slight-1- .

level with knife.
settle flour

measure
pour then level quickly

with knife. Halves
eiPldcd lengthwise! spoon.

cupful spoonful liquid
spoon hold,

carry from pantry hen,
hold right there, where everj--thln-

should ready. proc-
ess cake making resembles dlree-- t

childish game: Dne,
lake rfidy; two, prepare; three,

"lam bang then there

cakes with butter that
nbout made that difficult

cake called one-eg- g cake.
step butter, sugar,

milk. Hour, baking powder, bowls,
fork beat'r pans teidy

asrd, there hand.
begin mix, attend

oven,
proof pudding citing,

cake making bak-
ing There infallible rules

seeker success here
depends. Ovens indl-vllu- al

people, ranges form hab-
its their should

even, such condi-
tion have reme-dl-- d

attended while baking
going Only experience teach

helps
found keeping interior

'tove clean around
above below. And

when stove chances
cooling heat

from stove being thrown
room place going where

belongs.
making good cake, making

good coffee, necessary have
P'irid begin witn.

may filled with
water; sugar should
course finely granulated,

should used. Men-nin-

quantities required, then
Hour again, right

opinion found
whether baking powder shnuht
should sifted with linking
powder made .Haiii Ingredients
which unite pie-en-

De reathinsr to
Develop the

the Both a
and

By DR. ES3ST5S
AM often asked to give advice upon
this somewhat dedh'ate subject. It
certainly detracts from the appear-
ance to be and unde

but greater in the de traction
for tnoso who have too inn 'li fulness.
Those who are thin and Hat can easily
remedy the defect by wearing some-
thing ,to give tho proper appearance,
but cn'ro must be taken that whatever
appliance Is worn It bo of luich a nn-tu- re

n i not to press upon the body, for
pre ssure will Injure tho delicate gland
tissue and cause further shrinkage, if
only a little padding In needed light
material that In starched can be useel,
mi h as swIss or lightly
placed lnldo tho corset or waist. If
bust elrelopnient Is wanting,
the light framework thnt can bn

from any dealer In corsets will
answer better. Fada which aro wadded
with wool or cotton aro often Injurious,
not nlono becauso of the pressure, but
because they aro he ating; moreover, it
la dllilcult to glvo to them n contour
of natural npprarnnco, It Is only In
extreme cases that niiythlng of tho na-

ture Jut described should bo or need
bo worn If one carries iierself proper-
ly tho look will disappear

ysterie:

releasing carbon dioxide, a gas which
is to make the cake light. Tho claim
Is that if put in at the last, after tho
batter has been well beaten, nearly
all tho gas Is available for raising tho
cako. Whereas, If sifted with the Hour
and added with It to the cake, that
much strength is lost. Tho best wav
Is probably to experiment and And out
which method brings tho best result
with your baking powder and your
way of doing.

The most difficult muscular part of
cake making is tho creaming of tho
butter and the sugar. If tho butter
In very cold and hard It Is better to
bring It to the kitchen some time be-
fore needed, for It should bo nbout 70
degrees F. to be successfully and easily
creamed. The mixing bowl may be
heated with hot water beforo begin-
ning- to cream tho butter, but tho but-
ter Itself should never bo heated or
melted except by standing in tho room,
whose temperature may or may not
bo particularly warm. Cream the but
ter In a bowl w 1th a wooden spoon,
then add the sugar gradually, stirring
carefully. The butter should Hist be
of a soft, creamy consistency, and
when sugar is added, sulllcient beating
must be done to have the mixture
ereamj and not like hard sauce. If the
sugar has not dissolved before tho
cake Is baked, the grains, In melting
In the cake In tho oven, make holes in
tho cuke and spoil tho texture. C'oarso
grnlutd cake again and again comes
from not lulilclently mixing and beat
ing in the sugar.

If one egg only Is to be used, It
should be beaten very light without
separating, and added to tho butter

First Have Everything

and sugar. Jf more ogg3 are used, tho
usual process is to . at the j oiks and
whites separately, adding the yolks to
tho butter and sugar, the whites later.Occasionally, a recipe calls for moresugar than can be beaten properly
with the butler, and in that case a
portion of It may be beaten with tho
yolks, and this mixture added to tho
butter and sugar. When the egg or
ilie yolks are well heaten In, and tho
mlxturo Is light and full of bubbles,
begin to add Hour and milk alternately,
beating and stirring sfadllv In order
to secure a llirht, Mn".g-aluc- cake.

The white: of the eggs should bo
beaten to . it iff, dry froth, whichmeans something very diffcrint lhanmetdy beating them light. Thev
lvuld be beaten on a nlate or nl.ii.tor

with a wire beater of sie.ie d scrip- -

Best
Exercises Are Best Method of Increasing

Flat Chest Decreasing Excessive Fulness

veloped,

tarlatan,
entirely

L. MACHAVE
and there will bo no need of rrtlflclal
aid, for It Is olten not so much thnt
thei breasts are too small, but been use
tho chest I j undevuleq.eel, that it ap-
pears pinched, contracted, an appear-
ance which easts down the aspirant
for good looks. Tho chest shouhl be
carried well forward. It has boon

as If ono had n rosetto upon
the breust bone, a rosetto which Is not
fastened anel whl.h will fall off if the
beidy lo not maintained In Just suedi a
position as to make It stay. Tho frame-vor- k

of the- - chei'd, the bieastbone-- s and
tho ribs, form tho undeilying feiun 'a-tl-

of Urn buft. They ulso form the
bony rage of the lungs. This frame-
work can bo improved and tho whole
bodily health brought to a higher de-
gree, of perfection by Its expansion.
This Is accomplished by deep breath-
ing. Take long Inhalations of pure
air, expanding tho lungs slowly, unel
thou as grndually breathe tho air out.
The1 exercise makes ono dizzy lit first,
and not moro than a half dozen such
deep, long brenths can bo taken, but
If such exercises arc persisted In night
nnd morning, gradually Increasing tho
number of Inhalations up to twenty-llv- o

or moro, tho Hat chest will begin to

By HELEN LOUISE JOHNSON

Hon. Tho whites of eggs arc beaten
to break up tho tenacious albumen and
fill It with nlr. In order to accomplish
this tho egg must be lifted, not beaten
round and round, and the air admitted.
Salt should be udded, a small amount
to every cake, to enhance or bring out
Its Havor, and If It is added to the
whites while they aie being beaten, It
hastens tho process by taking up seme
of the water. The eggs should be

dry to stick to the platter, and
ns they cannot stand after being
beaten without separating, they should
bo used without any great delay.

In mixing the whites of tho eggs
with tho batter, lift and fold them In;
do not bent again. Stirring Indicates
a circular motion; beating a lifting, In
which the Ingredients are turned over
and over; but folding In moans a
gentle motion a vertical downward
move and n deft turning over of the
mixture, folding In as much at n time
as possible. Stirring mixes Ingredients;
beating Incorporates nlr; folding or
cutting in retains the nlr already ln- -

Ready Mix

troduced Into an Ingredient o- - mix-
ture.

Pans rhould be greased with a brush,
or a piece of clean paper, winch should
be at onco burned. There ale objec-
tions to brushes, for they are diffi-
cult to keep clean, but they are better
than pieces of paper torn from the hist
grocer's package which has come in.
Tho pans should be greased lightly,
just enough to prevent sticking, and
then filled with the batter by pouring
It from the bowl, and all this should
bo done 33 rapidly as possible. Here
is where delay rosts.

The baking of i.nd r cake shoi Id
bo divided Into th-r- e paits: The uu
cake is going to bake tidity minut s.
During the first ten the rake should
l Ise; that Is the heat of the o en nhould
be moderate, so that the mixture may

rounel out; the hollows in the neck villi
1111 and foundations are laid for the
bust development which Is greatly
desired. Upon the bony framework are
placed tho muscles in the form of gleut
folds of Hc-- attached the' length of tho
breastbone, and from the re tie y exti ml
in a triangular shape to tho arm. These
form the secoml layer of the founda-
tions of the bust, and If these muscles
are well di'Ve lopi'd tlo y glc a very

support. Tlu-s- g

exercises will iiccompll'li this, as
will also certain exercises which br'n",
them Into play. The- lust one- - of these
I have often eleucilbeil, but It is so
bcnelllclal feir chest development thnt I
will state It again. Double the lists
and bring them toe thcr ove r the
breast bone. Kalso the elbows so tint
they are In a horizontal position in
front of tho cheat. Keep them tlrmly
In this position anil then slowly and
llrmly s' partite the tints ono from tho
other, brliiKliib' the arms back so you
will fe" tni' iiouldir blade's pressing
against the- - bntk. Try te bring tho
points of the elbows together. You
will be far from doing It. for they do
not go back any great ways. When
drawing the elbows back tako a long,
diep breath, Inilatlng the lungs well.
J .i t Hie."- esrrrKc i, beginning with
half a elozi'ii or so and Increasing thetu
after tin- manner of tho deep breathing
e xeresr. If you use) a tapo-meas- ui o
and measure the chest from time to
time you w ill be surprised to llnd how
mui li it will be' Increased, 1 havo seen
women with very small breasts, yet
with tliis expansion of chest walls and
muscles, who havo the nppenranco of
line development and an admirable fig-
ure.

Hetwcen tho muscles and tho skin,
with Its underlying lnyor of fat, Is
placed the gland tlssuo which forms
tho breasts. In young girls tho gland
tlssuo is not much developed, and In
fact It does not look well If thero Is a
grat abundauco of It. An increaso of
gland tlssuo can bo obtained by gentle
massage nnd by tho use of hot and cold
water- Water s h.0t ug ouo can iur

bo evenly heated and evenly rise.
During the second ten minutes the
cako should rise and begin to brown;
and during the last brown evenly, set-
tle a little and draw away from the
pan.

To test when done, listen, for It
should mako but n i;light singing noise;
or press witli tho linger; If dune, tho
cake will rebound, and most caltca are
doi.e when they shrink from the side;,
of the pan.

Fours au Cafe.
Beat two eggs well and beat Into

them one cupful of cream, and then
one cupful of sugar. Mix and sift one
and one-ou- ter cups of Hour with or.o
teaspoonful of cream of tartar and
one-quart- teaspoonful of salt. Stir
this Into the mixture and aid one-ha- lf

teaspoonful of soda dissolved In a
table-spoonfu-l of hot water and one-ha- lf

tcasi"i.nful of vanilla. Hake in
large squate jelly cake pans until dene.
Cut in diamond-shape- d piece and put
each two pleeos together with the

the Butter and Sugar Tocether Until
Beat the Whites of Eons to a Stiff, Dry

lowing filling Mako a snvoth paste
of two tablespoon of cornstarch with
a llttlo wa'er. MK this with one cup-
ful of clear iee,,. nnd let It boll ten
minutes; tlvn add cupful
of sugar, teaspoonful id
salt and the slightly beaten yoiks of
two eggs. Cool: until tho mixture
thicken?. After tilling the cakes enver
them with an Icing made by mixing
the juice eif two oranges with that of
one lemon and stirring In eonfee-tiem-f.-'- s

sugar uiHil stiff eneiug'i te) spread
wlthrut running. H f 're the icing !iies
xntlnkle rM.ei with .inoly i hipped
bruwneel alui'iii'l:..

Honlej Wae'sl (Honey Cakes.)
Ji"nt to a ei' im J f cupful of

butter and one ' " ' '
' ef nowilered

sugar. Heat him lliis one , i;g well

It shouhl be dashed upon tile be.ely, and
this followed by watir as cold as inn
be comfortably borne. This Increases
the growth by stimulating the clicula-tlo- n.

I am often asked if certain in-

ternal remedies will lucii'itse the size
of the breasts, ami answer that It Is
useless to try to Increa.--e the gland tls-

suo by taking medicines. 1 hate spok-
en of the layer f fat which is just un-e- le

r the skin. Ordinarily ihl. is from
a quarter of an Inch to a half an inch
in thickness, acionling to the general
distribution in the- - beidy. It Is tide-- lay-
er i'f fat wlilh gives tho elesin el

of inundness to the bust an'l
ne'ek. The) hoiioh are hidden by It, tho
muscular Ine iu.iliU' s aie sinootluel out.
It Is the refore desirable for thot-- who
lae-- bust dev lopment becauso they are
thin tei take means of in ivasing their
llesh by eating inure, and by taking
fnts In their food or in the form of
coil liver nil. Kubbings with fat sub
stances Will possibly help.

a thimble party I saw an at-

tractiveAT workbag. It was made
of a fancy silk ilbbou, with tho
usual circle for n

base, but at tho top tho ribbon wns
gathered tightly nrouml a wooden em-
broidery ring, thus leaving tho top
open. The smaller ring of the pair
wa.i used ua a cover, tho ribbon being
g uhered around It at ono eilge ami
then brought taether in tho centre
and tied with a knot of baby ribbon
of harmonizing color. A llttlo f i 111

stood up tn the centre of tho cover
as a finish, and a "handle" iih well,
wlillo narrow ribbon was fastened at
each Bide of I he largi'r ring for con-
venience In carrying. L. ,i.

of wetting tho broom
JNSTKAP ready to sweep a carpet,

few a piece of old flannel
around tho top of tho si raw. Them

pour warm water on this cloth. Tho
water gradually runs down Into th'.
broom ami keeps It Just damp enoiun
to lav tho iluat without wetting tho
carpo't. II. It. II.

iJl,lWWIJJi..uagll4).j.l'JiJliL;

hcatcn and one-hn- lf cupful of strained
honey. Stir the two cupfuls. of
pastry Hour previously sifted with
two toaspounfula of baking pow-
der and last stir In one-ha- lf

cupful of finely chopped tilbertn.
Let the mixture Bland whole It lo
very cold (do not freeze) overnight.
When ready to bako roll the dough
very thin, cut Into fancy shapes, brush
them over with tho white of an egg
diluted with a teaspoonful of warm
water. Sprinkle tho cakes with gran-
ulated sugar and chopped filberts.
Hako them in a hot oven until a golden
brown.

Chocolate Ca':c.

Molt two ounces of chocolate In a
double boiler. Add to this the yolks
of two eggs beaten with one-ha- lf of
a cupful of milk. Stir carefully until
the mixture forms a soft vaste;

from tho fire, add two tablc-spoonfu- ls

of butter, one cupful of
and one-ha- lf tcatpoonful of salt.

Creamy
Froth

I'Hsolvo one level teaspoonful of soda
in a little warm water and mid to
om-b.i- cl. ,.f sweet milk. Add this
to the dee el.ue mixture alternately
with one aii'l one-ha- lf cupfuls of sifted
Hour, stirring ami beating until batter
Is well mlxeel nnel smooth. Turn Into
a Hat shall w pan and bake for twen-ty-th-

minutes in a moderate oven
The cake must be care-full- baked ard
te.-te-(l uj to Its being thoi nughly done
be fore removing from orn. Fse a
whit.- frosting on this cake. Ho a
cupful of sugar and one-h- alf cupful
eif Mai- without ntlrHng until it forms
a far- - id wh u elroppe- from the tin- s
of a fi"-k- . jioii this Into the white
"f an i't-- which has been beaten until
'tiff. Continue beating until the mix-
ture is cool cnouuh to spread on the
e nl- - without running. Spread It

Devices to

Be

.5N sweeping, ns much furniture
should be removed

10m Hie loom. The reinainder
should be covered with co.u-o- .

unbleached cotton eases, kept un hand
for this purpose. Pictures, mantels and
mirrors should be dusted and then cov-
ered with cases niado of the samo ma-
terial. While the sweeping Is being
done the doors should bo clotml and tho
windows

Matting sh'.uhl bo Ewept with a roft
cloth or brush, and then gone over with
a damp cloth to icniove the dust. Soap
must not In) as It is likely to dis-
color the Soiled spots may bo
removed by the matting with
a cloth, wrung out in hot wnter,

Windows must be dusted
before washing, ami the dirt removed
from corners and crevices with n wood-
en skewer and n plccu of clotli, Tho
glnss may then bo washed In clear,
warm water, a Mttlo am-
monia. Tho washing cloth Fhould be
damp rather than dripping wet. Tho
cloth should be rinsed The
windows must bo dried with a clean,
soft cloth and polished with pnpor.

To cloun cut glaos, use a soft brush

CAKE
ANTE-- B

MAKING. OF

How Uncle John Went to Work Each Saturday Morn-

ing in Virginia No Baking Powder or Soda

smooth with a knlfo dipped In hot
water.

Map'c Sugar Cake.
Cream one-ha- lf cupf'tl of nutter with

two cupfuls of 'agar until well mixed.
Beat an. I stir !n one cup-
ful of ini:' and two tv.id one-ha- lf

of flour rtftcd with threo
of ik!ng poweler ana one-ha- lf

leaspnonful of sail. Then cut and
fold in the whlts of flvo eggs beaten
to a dry sliff froth. IJako In tluee
layers until elone and put together
with maple filling made as follows:
Cook three cupfuls of maple sugar with
one-ha- lf cupful of water until It
threads when dropped from tho tines
of a fork. Heat the syrup Into the
whites of two beaten until stiff
and dry. When the illllng is stiff
enough to spread put It between the
layer3 and on top of the cako.

Oatmeal Scones.
To on cupful of well-cooke- d oat

meal porridge add ono cupful of milk
one l of mcltd butter, one

of brown sugar and one
Hiltspoonful of s:nt. Mix these to
gether well. Sift tvo tcaspoonfuls of In that spacious, hospltabl-- . h in- Mu'i
baking powder with one cupful of flour, we were out of eake.
aii'l It Into the mixture, adding "un this large, well-eulti- -, t 1 Vlr-mo- re

Hour as needed to make a dough glnia L'ncle Ji lin, a - ivi .is
just stiff enough to hanelle. out known nnel respecte i ,e. i. i uc -
half an inch thick, cut with a sharp
biscuit cutter and bake to a delicate
brown on a hot buttered griddle.

Oatmeal Cookies.
Mix together two cupfuls of sifted

flour, two eupfuls of oatmeal, one-ha- lf

pound of chopped raisins, one-ha- lf tea- -

Grease the Pans with a Brush

spoonful of Beat one cupful of
brown sugar to a crc-.- with three-quartor- .-

ef a cupful of shortening tone-ha- lf

butter and one-ha- lf lard). Add
two cgs well beaten, niu-h.- ilf tea-
spoonful of vanilla and one-ha- lf cup-
ful of hot water In which is dissolved
one-ha- lf teaspoorful of soda. Stir in
tho dry ingredients and drop by big
spoonfuls on the floured bottom of

pans on a cooky sheet. Bako
until delicately browned.

my colander upside down
STfKNRD llsh or meat in

The smnll holes al-

low the oteani to escape and still
prevent the grease from spattering.
When turning the fish, I take It to
ono side anel return It as quickly as
possible. Try It. L. M,

Lighten

and warm water containing a llttlo
ammonia. Try to cover the glnss with
the brush thoroughly. In order that
each little crevice shall be reached. Dry
the glass Immediately, and If snwdust
Is available sprinkle it freely over tho
glass and let It remain for se'me time.
Then remove It with a soft brush, rub
Mghtlv with a clan, soft c'otli, and the
cut glass will bo clear and sparkling.

China dHhes should bo scraped "i all
fooel, rinsed In cold water i.f d wa-h-

in warm, soapy water. If th. ic is gilt
'ir. tho. china be sparing In tip- u-- c of
roap. Ulnse each dish us It Is wv-fhe-

In hot water; drain singly (not In
'

pllos)
and dry.

For drying sllvei, glass and china,
linen cup towels should he use-el-

. The-s- e

must bo" washed out In boiling water
after use, ill order they may

for each dish washing. Long and
short towels are both convenient for
handling pots and pans. Theso towels
mny bo of cotton or cotton and linen
mixed. A wire brush, a stiff "vege-t'tbl- e

brush" and wooden skewers
will bo found of great nsslrtanco in
washing kitchen iitenslln,

To provent vroodenwuro frcm crack

Cleaning of House
Suggestions to Women That Will Make This Labor

Easier Sinks Should Carefully and
Frequently Flushed

possible

opened.

usi-d- ,

matting.
rubbing

thoroughly

containing

frequently.

&lter:iHUiy

cupfuls

teaspoonful

Koll

salt.

sauteing

that

some

ELLUM DAYS

FTEIt tho finishing toui he wei
put on the big "Lady uaitimort

Si 1 had jei!t L 1 U 1 tium my gi. J
rantcu 1 placed it In V.m ii'iu

of tin; dintriij room table, i , n. .1 a &l
by the window and ga e ,i. ,.i of n --

l'.cf. It. is such a bumps, n.- iw.ia
cako that I always teel l ..a., turned
out a J tick, Homer inn. .M inotlur
sat by the open lire and be&in t..iKii,ij
to me.

"Let me tell you how your er

inadu cakc.'
"Oh, please do, and I shall put a

page In my leclpe book 'CaKt MaK.lnff
In li3u." "

"Your continue 1
my mother, "was named Nati' u, b,..
Shu married Capt. Jiums L i.'i-s- t
Albemarle County, Irgiiua. se h i
a little, coal-blac- maid by tli ' i m
Jane, and u little coul-b- l L
tho name of Trim, whose ent.
life heemed to be one luiiii.i i
in and out among the r
which

asi s
grew In prolusion on

lawn. Kvery Saturday wt- - i ak--
ing day, and there was nc r a Ui is

maker at tho big houe. Tie ciudrfii
lelt tli.it he occupied a po.-ui-- s 'i I
only to Santa Claus. L.iri Satur . y
morning Uncle John won' 1 ainvo
from the quarters spick, i and
spotless In a suit of white nsn u jvg.
That was a clotli much h- i. r th m
Indian head and was manii.a 'jnd in
Maine for the ue of the iui si,. uo
Suuth. His sleeves, were sh rt his face
clean shaven and a cook's cap niorned
his closely croppqd head. Auiit Min-
erva, tho regular cook, went down to
her cabin ami Fnclo John became mon
arch of the kitchen.

"A tire was In readings In th big
kitchen fireplace, f ' all v s
dono there. itli a
shovel kept for ta jurp---

wire raked to ti. tr- at. at i

Hat, smooth si n the
placed. Fro. i tl. pnng l.u
brought Hie n.g- - .huh il
placed In told h-- lng-- '
In tho dining r m si"...; il, t
box. Like the r -- t tl lit.u g i

furniture, this x i t r, .
hogany. It stood 1",-- , w i.-- It 1

with zinc and v as il,.- - m,. .ml si m i
of a music c.ibiiu t of to-l- a. It h 1

exactly one- - hunilr- 1 pound
"Of course baki.m pow-- - ,s un-

known and sod.i w s nu a- - 1

later years came ilerntus .i. 1 ca
bonato of potash. Ah.ch was cream jf
tartar mixnl with soda. Aft r th t
housokeeiiers use-- honnmaele baking
powders, consisting of tartan- a it.
soda nnd flour, slficel till as !ln as
staich. But the lightness of Unrlo
Jolm's cakes on the fggs,
anil they were beaten to a fr F .h
pound cake called for on- - l z- n eggs,
and each Saturday call. I far ono
pound cake, to say nothing of t'ie
cakes baked In enormous muttln m"'ds
ami pyramids of crisp, brown t a,

cakes.
"All of tho mixing was d ipe -

plggln which wns kept ilu- - i ise.
A plggln was a cellar bmlv ml ti-'-

one li.ael brightly polished ! i iss ' rs.
and l'ncle John beat his batt. r nd
over with a cedar paddle so th- a r v is
w Ith a cedar paelelle so the air w i
driven Into the cells. He mad g 'I

silver, spice, jelly, spor.g f' 'I
and yes, Lady Baltimore. S" h w
ding cake I havo never si- n e

where.
"It Is said," concluded my tr c

"that an odor recalls past m- ivi

more than anything edse, an-- I T

could again have a whiff f t! i el I

Virginia kitchen on baking d ii t
would be resonant of my glr"- - 1 r 1

a wedellnc breakfi't one tn m -
I June."

ing, dry in tho sun Instead f r- ir t o

lire. Woodenwaru which has l t v n
oiled cracks very easily link i T r --

move odors nnel llavois of mbst ir. es
from wooden bowls, soak the I w' in
hot soda water. Saucepans ard kctt' a

mny be treated In the same way.
The kitchen sink ami t i.- - k In thi

butlers painty are lik. in a
griasy, unhygienic n ui i ss

s of prevention in. t. T o

inks should he thoroucrh'-ira- l ,. ,i --

tel-times a day with ! fil- -

lowi I by cold water.
Almost every set bow! ntaln a

groove, lnshle- - and aroi.ii l the i 'n
which dirt Is likely t" ettle 1, 1

remain, since It cannoi sin If
neglected to-- i long tl..- - rif a
peculiar and dlsasreeablo odor, Or
the cnilBO of which 1 '

keeners search vainly. Thu ,i
should be attacked frciue rtlj t:i
a brush and plenty of .ip r
Infei-tant-

, as it is quite cap 1. '
Juelng malignant germ.

Sweep the hardwood with a --

hair brush and wipe wli'i . ' "f '
dle-- elust mop. Where the v. ! i
not become very dusty the- 'i' f
dust mop alone Is neoes.uy d. !y

f" KT a "pull chain seek 1" f:e"tm ...... ... . a -
.1 ',1 your oiLOiric-a- i aupi-.- n ape, i

the sum of thirty-liv- e c , ' i J
have it put in, 111 pl.Ue- ef t'to

ordinary key switch socket in i r
bedroom. Then one cord ntta he 1 to
tho chain will bo sullloloiit to tarn
tho light on and off. Turc is no
trouble adjusting this nrranevment an 1

It will not gut out of order very lonel-
ily. A. S.

KUHr a white apron at all times
hanging In tho bathroom. Though
wo all use It, Hie "head of the

house" Is the ono who pr It
a "bully Idea." Being a vigorous wash-
er, he has been spared much brushlnu
and rubbing. off of otherwise so.npj
water spots, Winifred Hubbard,


